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Abstract of JP59066838 

PURPOSE:An inexpensive powdery cheesy food, obtained by homogeneously mixing corn flour with 
bread crumb, milk powder and a vegetable oil, expanding the resultant mixture, and pulverizing the 
expanded mixture in an easy preparation process, and having an appearance and falvor like those of 
Parmesan cheese. 

CONSTITUTION:A powdery cheesy food, prepared by mixing corn flour as a base material with 5- 
40wt% bread crumb, milk powder and 8-20wt% vegetable oil, preferably a hardened vegetable oil 
having 34-50 deg.C melting point, and containing an antioxidant, e.g. vitamin E, adding a seasoning, 
e.g. common salt, sodium glutamate or a spice, an age resistor, e.g. xanthan gum, etc. to the resultant 
main material, homogeneously mixing them, extruding the resultant mixture through an extruder under 
pressure and heat, expanding the mixture, cooling the expanded material, and pulverizing the cold 
expanded material. 
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